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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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IN = In compliance  QUT = Not in compliance N/O = Not observed N/A = Not applicable 008 Correctad on-site during i
Compliance Status tu
Su slon o |
1 ouT Parson in change present, demonstrates & []
kn , and parforms duties 17 [N OUT NA D) + roper reheating procedures for hot holding 6 |
ployee Heaith i 18 [N _ouT W (wolProper cooiing time and temperatures 6 |
2 NS out Managemert awaraness; policy present 6 | | 19 fiNJouT WA WO|Proper hat holding temperatures g
3w} ouT Proper use of reparting, restriction & exclusion 5] Proper cold helding temperatures [}
—_ Good Hygienic Practices P YOUT NiA_N/O|Proper date marking and disposition 3
Proper eating, tasting, drinking, betelnut, or =
4 OUT NA RO | o o use 6 Cansumer Advisory
5 [JINf OUT WA NO |No discharge from eyes, nose, and mouth 5] A 7
' enting Contamination by Hands 22 |iv ouT @ 5:“’”"“;;": it clods g 6
] 1IN,OUT N/A N/O |Hands clean end proparly washed 6
7 W oUT Na No |No bare hand contact with ready-to-eat foods or 6 Highljf Susceptible Pop_ulatians
| approved atternate method proparty followed 23 OUT N/A Pasteunized foods used; prohibited foods not 6
8 m ouT Adequate handwashing facilities supplied & 8 offerad
! Lawessible “Chemical
ed Solurce @ L
a9 gl out TFood ablained from approved source B 24 |IN OUT {iiA Food additives: approved and properly used 6
10 |IN OuT N [NO)[Food received at proper temperature [ 25 6N Taxic substances propery identified, stored, 6
11 out Food in good condition, safe, and unadutterated 7] used
12 I ot @ o |Required records avallable: shellstock tags, 6 Conformance with roved Procedures
- %ﬁh‘uﬂhn _ 26N} out A Gomptiance with variance, specialized 6
o on from Contamination i | process, and HACCP plan
'ﬁl ouT  NA Food separatad and protected 6 . -
= - - Risk factors are improper practices or procedures identified as the most
14 [N jour Na F:'::er C‘;ﬂfa“ ‘_"j'ffa;”r&mpfe:‘?‘m:d 6 pravalent contributing factors of foodbome iliness or injury. Public Health
15 ilN ouT m"p"’ ndﬂbiﬂo?' In od. and un.safa food 1 interventions are control measures to prevant feodbome itiness or injury.

Proper Use of Utensiis

27 Pasisurized eggs used where required 1 40 In-usa utensils: property stored 1
28 Water and ice from approved sourca 2| | s T A A e patperly sidred, S 1
29 Variance obtained for specialized procassing methads 1 42 |Single-use/singie-sarvice articles: proparty stored, used 1
Food Temperature Controi 43 |Gloves used properly 3= 1
a0 Proper cooling methods usad adequate equipment for 1 Wensils, Equlpmem and Vending
temparature control 44 Food and nonfood-contact surfaces cleanable, property 1
31 Plant food property cooked for hot hoidlng 1 igned, constructed, and used
22 Approved thawing methods used 1 45 'ﬁE rewashing faclires:; nstaied, mantned, used, teat 1
33 F‘hennometer provided and accurate 1 46 Nonfood-contact surfaces clean 1
“Food identification R Physical Faciifies =
34 Food properly labeled; origina) container { | | 1 47 I_Hut & cold water available, edequate pressure 28]
Prevention of Food Contaminabon 48 Plumbing installed; proper backflaw devices 2 |
35 Insects, rodents, and animals not present 2 49 |Sewage and wastewater properly disposad 2
d.ontammatlon preveniec curiig e peparation, siorage & 1 50 | Toilet facilities. properly constructed, suppliad, & cleaned 2
(37 Parsonal cleaniiness i 51 Garbage/refusa proparly dispased, facilities maintained 2
38 Wiping cloths: properly Used and stored 1 52 {Phiysical facities installad, maintained, and clean 1
39 Washing frufts and vegetables 1 53 [Adequata vemtitation and lighting; designated areas use 1
| have read and understand the above violation(s), and uments and Placard
I am aware of the corective measures that shall be tagéné 2541 I’.IEE‘ fhosted 2
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TEMPERATURE OBSERVATIONS
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OBSERVATIONS AND CORRECTIVE ACTIONS

CORRECT
BY DATE

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.
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